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Duty Free Shopping and the  Largest Jeweler in the Caribbean
Visit our store in downtown Oranjestad

Open Monday to Saturday, from 10am to 6pm
Tel: (297) 588-0443 • 1-800-515-3935 • www.DiamondsInternational.com

http://www.diamondsinternational.com
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http://www.michaelkors.com
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http://www.shivas-trident.com
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Our crew is dedicated to going beyond beaches to bring our readers the sights, 

sounds, and tastes of Aruba.  Each edition will contain fresh features and photography spotlighting 

the local personalities that make this island such a remarkable corner of the world.  

 Our writers will continue to peel back the cultural layers and introduce you to the talented art-

ists, musicians, chefs, and everyday folk who make Aruba “One Happy Island” and a place you will 

want to return to again and again.

The Island Temptations Crew

O U R  M E S S A G E

Island Temptations  
A promise to our readers

ISLAND TEMPTATIONS E-mail: info@island-temptations.com
For advertising information, rates, distribution, demographics, 
and deadlines visit www.island-temptations.com

IT Publications Inc. 
5216 Blue Cypress Lane,
League City, Tx, 77573, USA

Island Temptations is protected under copyright and trademark laws. 
Any reproduction, in whole or in part, is forbidden.

Our Front 
COVER

Model Kimberly Kuiperi has her boho 

on at Arubaville, the island’s newest 

hangout to eat, drink & chill.  Art 

direction by Tina Causey-Bislick.  

Photography by Steve Keith. La Langosta 

Balnearie Swimwear & Accessories.  Hair 

and makeup by Beauty Team.  Styled by 

Veronica Van der Dys.

http://www.island-temptations.com
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http://www.passions-restaurant-aruba.com
http://www.tulip-restaurant-aruba.com
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C A L E N D A R  O F  E V E N T S

Calender of Events
Bon Bini Festival • Tuesday Evenings
Every Tuesday this festival happens rain or shine from 6:30 p.m. to 8:30 p.m. at
Fort Zoutman in Oranjestad. Enjoy island dancers and rhythms of the steel 
drums, browse stands of local artwork, and partake of food and refreshments. 

Oct. 27-Nov. 2 • Aruba International Bike Week
Didn’t bring your Harley with you? No worries–just watching hundreds of bikes 
parade around the island is a remarkable sight to see! The annual international 
bike event attracts bikers from several countries who ship their motorcycles here 
to participate in the festivities. Contact Mr. Rudy Croes at Tel: (297) 593-5344 
/ Email: croesrudy@gmail.com or Mr. Nahar at Tel: (297) 593-0014 / 
Email: ttt.riders.aruba@gmail.com.

November 8 • 13th Annual National Coastal Cleanup
Sponsored by the Aruba Hotel & Tourism Association Environmental 
Committee, this national cleanup day concentrates on areas near and along the 
coastline. Contact AHATA at Tel: (297) 582-2607 / Fax: (297) 582-4202 or 
email Vanessa Rasmussen at vanessa@ahata.com for more information.

November 17-23 • Divi Aruba International Beach Tennis Tournament
Aruba’s international beach tennis event is the premier tournament in the 
Caribbean. International beach tennis pros and amateurs travel from around 
the world to compete in the prestigious tournament and take part in the festive 
beach chic ambiance on gorgeous Eagle Beach. Contact Sjoerd de Vries at Tel: 
(297) 593-6512 / Email: sjoerd@tennisaruba.com or Aruba Tennis at Tel: 
(297) 583-7074 / Fax: (297) 588-4278 or visit www.arubabeachtennis.com for 
additional information.

December 5 • Saint Nicolas Day
Aruba’s children line the Oranjestad harbor for the ceremonious arrival by boat 
of “Sinterklaas” (Saint Nicolas), dressed in bishop’s robes and accompanied 
by his “Zwarte Pieten” (helpers). For days before Sinterklaas’ birthday on 
December 5, children leave out their shoes and treats for Sinterklaas’ white 
horse in anticipation of his nighttime visit and gifts. Sinterklaas and his helpers 
appear at many daytime events throughout the island.

December 6 & 7 • Aruba Craft Hands
Foundation ARUBA, Artisans Recognized & United by Aruba, is offering an 
exciting Crafty Hands art fair on December 6th & 7th, 2014, at Fort Zoutman 
in Oranjestad, from 6pm to 10pm. The event is dedicated to the sale and 
promotion of genuine artesania, made in Aruba souvenirs and artifacts. You are 
invited to start your holiday shopping here.
FB: Foundation ArUBA

December 27 • Dande Festival
At Aruba’s biggest traditional musical event, more than 50 singers accompanied 
by typical musical groups present their original compositions and lyrics as well 
as the traditional Dande song. A Dande group is a troupe of traveling musicians 
brightening the New Year with a song bestowing blessings, goodwill, and 
prosperity. Venue: TBA at 8 p.m.

January 3 • Carnaval’s Torch Parade
The 2015 Carnaval season kicks off with its first parade, also known as Fakkel 
Optocht, which starts in downtown Oranjestad at 7:30pm.
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GRAND BUFFET & SHOW Enjoy our nightly dinner buffet  
offering exquisite land and sea 
options, live cooking stations, 
delightful selection of desserts
and much more

On Mondays and Thursdays
be dbe dazzled by our spectacular
dinner shows while enjoying  
dinner outdoor

Aruba Marriott Resort & Stellaris Casino |  Reservations Recommended | 520 6601
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 Caribbean Mercantile Bank ATMs accept all major bank cards from around the world.

More convenient ATM locations in Aruba than you can imagine 

so you can enjoy all of your precious vacation time.

 P.O. Box 28 - Caya G.F. Betico Croes 53 - Oranjestad, Aruba
A subsidiary of Maduro & Curiel’s Bank N.V., Curaçao    Affiliated with The Bank of Nova Scotia, Toronto, Canada

www.cmbnv.com

P L A N  YO U R  VAC AT I O N N OT  YO U R  B A N K I N G

http://www.cmbnv.com
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 Caribbean Mercantile Bank ATMs accept all major bank cards from around the world.

More convenient ATM locations in Aruba than you can imagine 

so you can enjoy all of your precious vacation time.

 P.O. Box 28 - Caya G.F. Betico Croes 53 - Oranjestad, Aruba
A subsidiary of Maduro & Curiel’s Bank N.V., Curaçao    Affiliated with The Bank of Nova Scotia, Toronto, Canada

www.cmbnv.com

P L A N  YO U R  VAC AT I O N N OT  YO U R  B A N K I N G

http://www.cmbnv.com
http://www.goldcoastaruba.com
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http://www.papiamentorestaurant.com
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http://www.texasdebrazil.com
http://www.ragesilver.com
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http://www.airportaruba.com
http://www.airportaruba.com
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http://www.airportaruba.com
http://www.airportaruba.com
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The “IT” Hit List
I T  H I T  L I S T

These are 
some fab finds 

and favorites 
that our crew and 

our friends have 
discovered 

over the past 
few months 

on the island

Fish Taco from 
The Hollywood 
Smokehouse
“I was a devout fan of Hollywood’s pulled pork 

and brisket, that is until I tried the fish taco—

draped in black beans, sautéed onions, and a 

garlic and cilantro aioli—it’s my Hollywood 

go-to menu item now.”

Rona Coster

http://www.maggysaruba.com
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I T  H I T  L I S T

Divi Bar & Lounge 
at the Ritz Carlton 
Aruba
“Cocktails at sunset on the terrace 

of this lounge remind us that all 

is well in the world.”

Carla Cavallaro

Thai Massage 
at Shalom Day Spa
“Essy works miracles, climbing up and down, stretching 

this and that…this tiny woman puts a lot of muscle and 

skill into her Thai massages.”

Rona Coster

Wok on! 
at Arubaville

“Build your own stir-fry with veggies, 

your choice of rice or pasta, plus 

a choice of meats and various sauces.  

I am loving their creamy coco sauce!”

Tina Causey-Bislick
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I T  H I T  L I S T

Davidoff’s The Game 
from Maggy’s Duty 
Free Perfume, 
Cosmetics & Salon
“A versatile cologne that’s great for work and play—

fresh and woody, not too overpowering.”

Taylor Escobedo

Fitness Pole Dancing 
at Kitty Kitty Aruba

Located at Italie St. 20.  Phone: (297) 
588-5588

“After one class I was hooked.  Not only does 

it cover all the bases of fitness, including strength, 

cardio, and flexibility, it’s a blast!”

Noortje Derksen

Kibbeling from Daily Fish
 “I was first attracted to this delicious snack by its aroma.  

The deep-fried white fish is prepared freshly at Daily Fish at 

Superfood and comes with fried potatoes, cole slaw, and dipping 

sauces.  It’s the perfect afternoon snack for the kids–a great non-fast-

food option that all of us are happy with!”

Kyrenia Jonkhout-Delgado
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Let us dazzle your evenings

with a roll of the dice.

Luxury meets sophistication in this new 24-hour casino. A highrollers' paradise with
19 traditional table games and a spectacular selection of over 300 slot machines.

For information, call The Casino at The Ritz-Carlton, Aruba at +297-527-2277
or visit ritzcarlton.com/aruba.
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http://www.ritzcarlton.com/


 26 • islandtemptations



 islandtemptations • 27 

http://www.aqua-grill.com
http://www.diviarubaresidences.com
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Bohemian

Swimsuit from The Juggling Fish
Accessories available at San Marina
Tunic available exclusively at Tunic by Eva Zissu
Location: Arubaville
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Call it what you will—bohemian, boho, hippie chic, 

gypsy—it’s a trend that is, well, no longer a trend 

but a constant in the world of fashion, and it plays 

out fabulously in all seasons.  Here in Aruba, the 

land of eternal summer, this creative fashion style is 

perfect poolside and seaside.

 Inspired by, but not limited to, the hippie 

fashions of the ‘60s and ‘70s, boho allows ample 

room for individual expression and creativity.  Often, 

it’s the accessories that take front and center in boho 

styling—scarves, headbands, lots of bangles, layered 

necklaces, feathers, flowers, fringe...just about 

anything goes.  The boho style is not rigid with a set 

of dos and don’ts (the only no-no is to be too matchy 

matchy).  Daring boho fashionistas sample from 

retro, vintage, ethnic, and tribal-inspired pieces for 

free-spirited, original looks. 

 Shot on location at Boardwalk Small Hotel, 

Arubaville, Paradera Park Apartments, and the 

former Bushiri Hotel beach.  Hair & makeup by 

Beauty Team.  Makeup products from the Terracotta 

line by Guerlain, available exclusively at Maggy’s 

Duty Free Perfume, Cosmetics & Salons. 

BEACH
Bohemian

Art Direction by Tina Causey-Bislick
Styling by Veronica Van der Dys

Photography by Steve Keith

F A S H I O N  A T T R A C T I O N S
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Swimsuit and hat available at Coconuts by De Palm
Jewelry from Rage
Location: Boardwalk Small Hotel
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http://www.evazissu.com
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La Langosta Balnearie Swimwear & Accessories
Location: Boardwalk Small Hotel
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It’s time for the ultimate in relaxation at the 
Okeanos Spa. We offer a full line of signature 
treatments, de-stressing massages and 
a full-service hair salon. For a secluded 
tropical experience like no other, guests can 
choose to enjoy a massage or specially 
designed treatment at our Spa Cove located 
on our private Renaissance Island.

For something truly unique to Aruba, indulge 
in the Okeanos Spa’s Menu 22. Here we 
feature exclusive treatments featuring the 
restorative powers of Aruban Aloe, known 
as the world’s finest, which contains 22% of 
the aloe plant’s potent healing properties.

DISCOVER TRULY UNIQUE 
WAYS TO INDULGE.

Okeanos Spa is located at Renaissance Mall, Oranjestad City Center. 
For information, call 297.583.6000 ext 6176 or visit renaissancearubaspa.com.

Like us on Facebook.com/OkeanosSpa

RA-0735 Spa Mag Halfpg Vert.indd   1 9/25/13   11:05 AM

http://driftwoodaruba.com
http://www.renaissancearubaspa.com
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Swimwear by The Lazy Lizard
Accessories available at Caribbean Queen
Location: Former Bushiri Hotel beach
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http://www.arc.aw
http://www.elgaucho-aruba.com
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MBR_140513_restaurant+Hotel ad Island Temptation (234mmx278mm).indd   1 23-09-14   14:44

http://www.manchebo.com
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Swimwear from The Lazy Lizard
Jewelry and accessories available exclusively 
at Caribbean Queen
Location: Former Bushiri Hotel beach
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http://www.garagecentraal.com/
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Swimsuit and peasant cover-up 
available at The Lazy Lizard

Blown-glass jewelry by Loretti Design
Location: Paradera Park Boutique Hotel
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http://www.depalmtours.com/de-palm-island
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Gottex Swimwear available exclusively 
at Eva Boutique
Jewelry available at Rage
Location: Arubaville
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Swimwear from The Juggling Fish
Accessories and shawl available 

at Caribbean Queen
 Location: Boardwalk Small Hotel
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La Langosta Balnearie Swimwear & Accessories
Location: Boardwalk Small Hotel
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Swimsuit by Coconuts by De Palm
Jewelry by Rage
Location: Boardwalk Small Hotel
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Swimwear and accessories from 
T.H. Palm & Company and The Juggling Fish
Location: Boardwalk Small Hotel
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BUYERS GUIDE

Loretti Design 
by Deborah de Weerd
Paradera 203
Phone: +297 592-3502

Coconuts by De Palm
Located at De Palm Pier,
Occidental Grand Beachfront, 
and De Palm Island
Phone: +297 522-4400 / 522-4523

La Langosta Balnearie
Paseo Herencia Mall
Phone: +297 593-0322

The Lazy Lizard
South Beach Centre next door
to Hard Rock Café
Alhambra Casino & Shops
Phone: +297 586-6206
 
T.H. Palm & Company
J.E. Irausquin Blvd. 87
Phone: +297 586-8909 / 586-6898
orders@tsgretailgroup.com

The Juggling Fish Swimwear 
Playa Linda Beach Resort, 
on the boardwalk
Phone: +297 586-4999
orders@tsgretailgroup.com

Caribbean Queen
Palm Beach Plaza Mall
Phone: +297 586-8737
orders@tsgretailgroup.com
www.caribbean-queen.com

Eva Boutique
Renaissance Mall
Phone: +297 582-3199 / 583-3450
Divi Aruba Phoenix Beach Resort 
Phone: +297 586-6066, ext 7081

Rage Silver
Renaissance Marketplace, Royal Plaza Mall,
and Palm Beach Plaza Mall
Phone: +297 588-6262 / 586-1244
www.ragesilver.com

EZ, Eva Zissu
Tunics by Eva Zissu, beach cover-ups and more.
Royal Plaza Mall, Paseo Herencia, Phone: +297 733-1003
The Ritz Carlton, Phone: +297 586-0305

San Marina
Main Street, Oranjestad, Phone: +297 588-3967
Paseo Herencia, Phone: +297 586-9895
Palm Beach Plaza Mall, Phone: +297 586-9293

Maggy’s Perfumes, Cosmetics & Salons
Mainstreet 59, Phone: +297 582-2113
Paseo Herencia, Phone: +297 586-2113
Marriott Ocean Club, Phone: +297 586-6506
Bernardstraat 101, San Nicolas, Phone: +297 584-1400

Beauty Team
#8 Sibelius Street
Phone: +297 583-3427

San Marina

http://setar.aw/
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Text by Debbie Kunder
Photography by Steve Keith

S P E C I A L  F E A T U R E

Once a youth athlete myself, I 

understand the great benefits of youth sports: 

they promote teamwork, build confidence, forge 

friendships, and of course, provide exercise and 

fun.  When youth athletes are competing at the 

top of their game, they’re also afforded the chance 

to take their skills to international competitions, 

where they’re matched up against the best in the 

world.  

 Aruba’s youth athletes are no exception.  This 

tiny island has turned out an impressive bunch 

of athletes who have made names for themselves 

on the international stage.  There are also plenty 

more in the making.  We at IT decided to take a 

look at some of the youth athletic programs on the 

island that are preparing local youths to reach the 

top echelon of their sport.  Of the three programs 

I reviewed, one has been around for some time, 

while the other two are still quite young, but they 

all have one thing in common: the combination 

of ingredients needed to take local kids to the 

next level, where they can represent Aruba on the 

international playing field, and maybe even bring 

home the prize. 

It’s 
All 

in the 
PREPARATION
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Eagle Bowling Club Aruba
 Youth bowling is alive and well on Aruba.  I 

saw for myself on a Saturday afternoon in July at 

Eagle Bowling Palace in Bubali—pretty much 

every lane was taken over by members of the Eaglet 

Bowling Club Aruba.  Off to the right, members 

of the club’s kids school were practicing their form 

under the watchful eye of Rita Lopez-Henriquez, 

who has coached the school for 20 years.  Most of 

these kids have high hopes of someday being chosen 

for the national selection.  When that happens, 

they’ll join the bowlers throwing strike after spare 

after strike at the lanes farther off to the left.  

 Led by Rita and three other coaches, Aruba’s 

national team currently consists of 14 members.  

As part of the Aruba Bowling Association, the 

team competes against four other federations in 

the region.  The adult selection competes about 

five times per year, and the youth selection, two to 

three.  

 These competitions are taking the players all 

over the region.  At age 15, national team member 

Renald Thiel has already been to Puerto Rico, Costa 

Rica, Chile, and Panama to compete.  Some have 

traveled quite a bit farther.  Thashaina Seraus (23), 

who has been on the national team since 2005 and 

has enjoyed elite-athlete status since 2011, has 

reached a level of play that has taken her all the 

way to Russia...twice.  It was her second time there, 

in 2013, that she placed sixth at the AMF World 

Championship, way overreaching her own hopes of 

making it into the top 24.  We’re certain her list of 

successes will only continue: this year she earned a 

full scholarship to Maryland Eastern Shore, one of 

the best bowling schools in America.        

 Aruba’s youth bowling program clearly turns 

out world-class athletes, but what impressed 

me even more was the level of maturity, self-

assuredness, and calm composure of these bowlers.  

At age 14, Jair Kelly is the youngest on the team, 

but he’s already giving interviews like a 20-year-

old.  Thashaina certainly seems wise beyond her 

years.  She points out that bowling has helped to 

S P E C I A L  F E A T U R E
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develop her mental toughness.  This makes sense, as 

bowling is a sport that requires this characteristic.  

To help her navigate the emotional challenges of the 

sport, Thashaina looks to her “emotional mentor,” 

Aldrick Maduro, who also serves as her personal 

trainer (and the personal trainer of most of Aruba’s 

top-notch youth athletes).    

  In the past, Aldrick only trained the club’s elite-

status bowlers; this year he is also training other 

members of the adult and youth selections.  And 

for the second year in a row, a coach from the U.S. 

is joining the national team’s coaching staff to help 

raise the team’s level of play.  The program is clearly 

on the up and up, and the stakes are higher now too.  

Rita points out that in the past, the bowlers were 

mostly competing for medals.  Now they have the 

opportunity to earn a scholarship, just as Thashiana 

has done, and we think a few of them are certainly 

headed in that direction.

S P E C I A L  F E A T U R E

Bucuti & tara Beach resorts on eagle Beach

reservations: 583-1100 ext 112
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Techno & RS:X Aruba
 Aruba is undoubtedly a key player in the world 

of windsurfing.  A windsurfing hot spot, it has hosted 

Aruba Hi-Winds, an international windsurfing and 

kiteboarding competition, for almost 30 years, and 

it’s churned out a handful of windsurfing greats, 

including six-time PWA freestyle world champion 

Sarah-Quita Offringa.  But while Aruba is no stranger 

to the sport of windsurfing in general, it’s never set 

foot into the world of Olympic-class windsurfing...

until now.

 Meet the Techno & RS:X Aruba team.  Its nine 

members have already made names for themselves 

both in Aruba and abroad in freestyle and slalom 

windsurfing, and now they’re looking to do the same 

in Techno 293 and RS:X windsurfing.  Whereas 

freestyle is characterized by impressive stunts and 

slalom is basically high-speed racing, Techno and 

RS:X are course-racing disciplines.  RS:X is the 

windsurfing discipline used in the Olympics, and 

Techno (strictly under 17) is the “feeder” class for 

RS:X.

S P E C I A L  F E A T U R E
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Find perfect bliss at Aruba’s most luxurious spa, where skilled therapists pamper you with healing 

aloe and rejuvenating island treatments. Now open at Hyatt Regency Aruba, ZoiA Spa offers the 

ultimate in relaxation at the island’s most romantic resort. For more information or accommodations, 

please call toll-free at 800 233 1234, direct at +011 297 586 1234 or visit us at zoiaspa.com.

 Hyatt Regency Aruba Resort & Casino  •  J E  Irausquin Blvd  #85, Palm Beach, Aruba      

The trademark HYATT and related marks are trademarks of Hyatt Corporation. ©2012 Hyatt Corporation. All rights reserved.

from the purest ingredients
comes the purest relaxation.

ARU29897.01.b_ad.indd   1 7/12/12   5:01 PM

http://aruba.hyatt.com/hyatt/pure/spas/index.jsp
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 Steven Max (16), who has been windsurfing since he 

was eight years old, started dabbling in Techno about 

three years ago.  He recalls how at first, his windsurfing 

peers looked on in bewilderment as he tackled this style 

they had never seen before.  Then, one year ago, the 

others joined in.  Steven explains that Techno and RS:X 

require a lot more strategy and calculation than freestyle 

and slalom in order to navigate around a series of buoys.  

They also require lighter winds, giving the boys the 

opportunity to get out on the water and windsurf even 

when the winds are too light for freestyle and slalom.  

 Although the team was only formed about a year 

ago, several members have already represented the 

team at various competitions throughout the region, 

including the 2013 Open Orange Bowl in Florida, the 

2013 South American Youth Games in Peru (with Mack 

van den Eerenbeemt bringing home bronze), and the 

2014 U.S. Techno Nationals in Florida (with Mack and 

Steven placing in the top three overall).  A huge success 

was achieved at the 2014 North American Windsurf 

Championships in Mexico when a selection of the team, 

including Steven, Mack, and Ethan Westera, qualified 

Aruba for the 2014 Summer Youth Olympics in China.

 Mack was chosen to represent Aruba in China this 

past August, where he placed 14th overall in Techno.  

He reports that the experience was amazing—so 

many different cultures were represented at the Youth 

Olympics, and lots of new friends were made.  For Mack, 

the competition was also a big motivation to step over 

into RS:X.

 As the team looks forward, it realizes that in order 

to really progress in the sport, it has to supplement its 

training in Aruba with training in places where winds are 

more suitable (lighter) for Techno and RS:X.  That’s why 

the team has plans to travel to Florida for special training 

and events.  The RS:X Youth World Championships are 

coming up in Florida this October, and the team plans 

to go a week early to adjust to the lighter winds there.  

In addition to training on the water, several members of 

the team are also working with personal trainer Aldrick 

Maduro to build the strength needed to pump the sail in 

light winds.

 Given that RS:X is an Olympic class of windsurfing, 

it shouldn’t be surprising that all the boys have their 

sights set on the Olympics.  The next Summer Olympics 

is in 2016 in Rio, but the team is young, so realistically 

they’ll be ready for 2020.  Their goal is to put Aruba on 

the map, and it seems quite plausible.  As Mack points 

out, this year they developed something really nice, and 

now it’s all coming together.

S P E C I A L  F E A T U R E

Image by Patrick Pollak
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Caribbean Beach Tennis School
 First introduced to the island about 14 years ago, 

beach tennis has exploded on Aruba over recent years.  

Monthly tournaments are packed, and in just a short 

period of time, the Divi Aruba International Beach 

Tennis Tournament has become one of the most 

popular beach tennis competitions in the world.  

 As the island’s adult league attracts more players 

each year, so does the youth league, which is now 

up to about 100 players.  In the past, most of the 

kids developed their skills by playing in the league 

and in tournaments, with only some taking extra 

lessons from several instructors on the island.  What 

was lacking was a well-organized training program 

to really give these kids the support they needed to 

take their game to the next level.  That changed in 

November 2013, when beach tennis pro Maria Buuts 

opened the Caribbean Beach Tennis School (CBTS).  

S P E C I A L  F E A T U R E
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 Currently ranked 15th in the world, Maria has 

over five years of experience playing in the pro tour 

and teaching.  Aruba’s beach tennis kids sure got 

lucky!  Their training digs are nothing to scoff at 

either—the Tropicana Beach Tennis Club just opened 

in September 2013 with ten lighted beach tennis 

courts.  

 Already, in just a little under a year, the school 

is huge, with some 80 kids taking lessons.  The 

program is flexible, allowing players to take between 

one and three lessons a week, either group or private.  

Students train in three different categories: beginner/

intermediate, advanced, and teenagers.  Maria is 

even training kids as young as three!  Her main goal 

when working with her students is to develop their 

skills in four specific areas: technique, tactics, mental 

toughness, and physical condition.  And of course, 

she wants them to have fun, which the kids certainly 

seem to be having.  After all, what’s not to love about 

playing under the sun in your bare feet in the sand?

 In addition to training at CBTS, the kids play 

in youth league competitions every Thursday and 

singles competitions every Monday at Tropicana.  

They also play in monthly tournaments at Eagle 

Beach, as well as the Divi Aruba International Beach 

Tennis Tournament every November.  This regimen 

of matches backed by training from CBTS is exactly 

what is needed to prepare this next generation of beach 

tennis players to make their way into the top tier of 

the sport.  The hope is that in a few years, Aruba will 

be known not only as a cool venue for the sport, but 

also for having some of the best players in the world.

S P E C I A L  F E A T U R E
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http://arubaville.aw/
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S P E C I A L  F E A T U R E

AJ Tromp infuses vodka and tequila with fresh 
herbs, spices, and fruits to create uniquely crafted 
cocktails at Hollywood Smokehouse
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of theMix
Text by Ashley Lemarier

Photography by Steve Keith In the midst of an ever-advancing and fast-

paced world (one where my mother is the one 

teaching me how to take a “selfie”), the new trends 

and technologies are flying by before we can even 

catch on.  That is why it is extremely refreshing 

to find history revisited here in Aruba.  There are 

a few bartenders who are bringing their craft and 

our cocktails back to their roots. These bartenders 

are taking bartending back to what it once was, 

a profession, one that you take the time to study, 

research, and prepare for on a daily basis, rather 

than just drink-slinging your way through your 

college bills (guilty!).  They are bringing back the 

basics of a properly balanced drink, the way the 

first “liquid chefs” created Manhattans and Old 

Fashioneds, by understanding the spirits and how 

best to present them to our palates.

 Erick Bustamante is one such bartender.  With 

ten years of tending bar under his belt, Erick 

has recently switched gears, from bartender to 

educator. Working with Romar Trading, which 

MASTERS

S P E C I A L  F E A T U R E
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represents, distributes, and sells premium 

liquors and spirits in addition to an extensive 

wine portfolio, Erick is spreading his breadth 

of cocktail information with students ranging 

from brand-new beginner bartenders to would-

be molecular mixologists, and teaches each 

and every class “con mucho amor.”  Romar 

Trading, in conjunction with Diageo, the 

leading premium spirits business in the world, 

introduced this project almost ten months ago 

with the intention of passing on the knowledge 

of the spirits they offer and the proper way to 

use them.  If a bar is looking to expand its liquor 

offerings or enhance its cocktail menu, Erick is 

happy to lend his understanding of cocktails.  

Recently he developed a new cocktail menu for 

Texas de Brazil, located in Palm Beach, and the 

Island Temptations team was fortunate to catch 

him in action. With a focus on all cocktails 

having a basic foundation of sweet, sour, bitter, 

and of course, the spirit itself, Erick served up a 

prime example of a well-balanced drink with a 

refreshing twist. Using the centuries-old Ketel 

One Vodka from Holland as his base spirit, he 

turned the classic Brazilian Caipirinha into a 

Caprioska. Eager to try one? Never fear: Erick 

S P E C I A L  F E A T U R E

Erick’s “My Angel” cocktail
is made with Ketel One Vodka,
Tanqueray Gin, Liquor 43,
and sauvignon blanc

Caprioska, a refreshing twist
on the classic Caipirinha
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http://www.yemanja-aruba.com
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S P E C I A L  F E A T U R E

Hollywood Smokehouse’s 
signature cocktail, The Bourbonwood
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and the Romar project have been able to train 400 

students from over 45 local restaurants and bars, so 

the next time you are out and about on this “One 

Happy Island,” you just might get your chance. 

 Now we can’t talk about bartending in Aruba 

without bringing up this next guy. AJ Tromp has 

been sharing his love of bartending on and off Aruba 

for at least 15 years.  Currently residing at The 

Hollywood Smokehouse in the Alhambra plaza, AJ 

is aiding the resurfacing of classic cocktails for this 

American-style BBQ smokehouse. Re-presenting 

these classics is not all in all an easy task, but it 

is one that AJ seems to be fully enjoying. Many 

of the ingredients used in creating these age-old 

cocktails are difficult to come by, especially on our 

little island.  The variety of bitters, the selections of 

bourbons and rye whiskeys, and even the original 

maraschino cherries (not the iridescent red ones I 

adorn absolutely every fruity drink with) have all 

been tracked down and brought to Hollywood by 

AJ and some very helpful friends over at Pepia Est 

Aruba, an importing and distributing wholesaler 

importing premium liquors and fine wines.  The 

Sazerac, which is widely regarded as the oldest-

known American cocktail with its origins in pre-

Civil War New Orleans, makes an appearance on the 

Hollywood menu, along with the Southeast Asian 

classic, the Singapore Sling, which was invented long 

before the usual bar suspects: bright red cherries, 

sour mix, and modern-day red grenadine.  

 Not only are these original recipes coming back 

to Hollywood; AJ is also adding a nice selection of 

craft cocktails to the mix. What exactly is a craft 

cocktail? Does it have to be created with homemade 

infusions? Must it be served in creative glassware? It 

appears as though I was drastically overthinking it. 

According to AJ, a craft cocktail is simply one that 

has been constructed with time and thoughtfulness 

and is hopefully one you won’t soon forget. 

Hollywood’s signature cocktail is one such beverage.  

The “Bourbonwood” is bourbon-based blackberry 

lemonade that is perfectly refreshing and rich at the 

same time.  Curious as to how he accomplished that? 

Stop in and ask him—AJ has an unquenchable desire 

to share his love and knowledge of his profession 

with his guests. You will leave Hollywood not 

only with the memorable taste of a well-thought-

out cocktail on your tongue, but also with a little 

more knowledge and a little more appreciation of 

bartending and all that it can offer us.

 How fitting that a country that reminds us to 

slow down and enjoy island time would offer up 

these bartenders who are taking the time to research, 

understand, and hone their skills to offer us (guests 

and students alike!) a taste of a forgotten craft that is 

hopefully the wave of the future for bartending.

S P E C I A L  F E A T U R E

AJ Tromp crafts the classic whiskey sour
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From TreeFrom

Island Style!

Text by Debbie Kunder
Photography by Steve Keith

S P E C I A L  F E A T U R E

Image by Mariza Garcia
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From TreeFrom
Seato B

Island Style!

     y most standards, Yair 

Lichtenstein has the perfect set-up: owner of a 

successful local surf shop by day, boatbuilder by 

night.  Yair made his acquaintance with building 

when he began making driftwood furniture in 

Aruba—mostly rough lamps and couches.  He 

then progressed to finer work—making wooden 

surfboards for himself and friends.  But Yair really 

found his stride when building his first wooden 

boat, a small 12-foot dingy, which he named 

Hobo.  

S P E C I A L  F E A T U R E
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S P E C I A L  F E A T U R E

 Like other boatbuilders, Yair finds working 

with his hands to be very enjoyable and satisfying, 

but it’s more than just that.  He explains, “Building 

a boat is not one big project; it’s a collection of 

1,000 tiny projects, and each one poses a problem 

to be solved.”  It’s this problem-solving aspect of 

boatbuilding that is especially rewarding for him 

and keeps him coming back for more.

 To hone his skills, Yair has attended Wooden 

Boat School in Maine every summer since 2008.  

He loves it so much, it’s like his home away from 

home.  He describes the experience as summer 

camp for adults.  “All day you’re either in the wood 

shop or on the water sailing.  You’re among people 

who have the same interests as you, and you have 

access to the knowledge of the best boatbuilding 

experts in the U.S., if not the world.” 

 Only two months after finishing Hobo, Yair 

ordered the plan for his next boat, a traditional 

French daysailer modeled after the workboats of 

the Brittany region of France.  Both longer and 

roomier than his first boat, the daysailer proved to 

be a much more challenging build.  Yair took three 

years to complete the vessel, finally launching it in 

November 2013.  It’s an absolutely stunning craft, 

with a beautifully finished hardwood interior.  Yair 

named it Django after his favorite jazz musician, 

Django Reinhardt.  

 Taking Django out on the water with his 

friends has led Yair to a serendipitous discovery—

he loves fishing!  He already has plans in the 

making for his next project: a boat purely for 

fishing.  Yair does sometimes consider taking up 

other building projects, but he always comes back 

to boats.  “Wooden boats are just so beautiful.  

You know how some guys are really into cars?  

Well, that’s how I feel about boats.”
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Text by Tina Causey-Bislick
Photography by Steve Keith

D I N I N G  O U T

BESTThe

Have Fork, Will Explore
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Bread!

D I N I N G  O U T

I                     first discovered the Tia Rosa 

food truck two years ago at the Tropicana Aruba 

Resort’s annual Battle of the Food Trucks.  The 

line at the truck was at least 20 people deep on the 

first night of the festival.  When hunger strikes, 

I often lose control of my patience button, so I 

opted for fare from another vendor with a more 

appealing wait time.  On the second night of the 

festival, I decided there must be something special 

cooking inside this yellow truck, as the line was 

even longer than the evening before. So I joined 

the queue to place my order. 

Thing
Since Sliced

Have Fork, Will Explore
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D I N I N G  O U T

 While waiting in line, I struck up conversations 

with those around me—we were, after all, hungry 

kindred spirits with not much else to do but 

chat about, what else—food! Through various 

conversations I learned that Tia Rosa is normally 

located in Pos Chikito, and the line for food is 

almost always long.  The specialty of the house, 

er truck, is the patacón sandwich.  Philadelphia 

has its cheesesteak, Chicago heralds its wet 

Italian beef, Miamians love their Cuban subs, and 

New Orleans has its po’ boy…well, Venezuelans 

have the patacón Maracucho, known simply as 

patacón (paht-ah-CONE).  The Venezuelan city 

of Maracaibo is thought to be the birthplace of 

this sandwich that forgoes bread for plantains 

that are sliced lengthwise, pressed flat, and fried.  

In between those yummy crisps is a mountain of 

ingredients like sliced ham, shredded beef and 

chicken, lettuce, tomato, avocado, cheese, and a 

secret sauce.  

 The end result is one of the messiest, calorie-

infused, crazy-delicious sandwiches I have ever 

had!  You can get your patacón made with either 

sweet yellow plantains or the more savory unripe 

Plantains are sliced lengthwise, pressed flat, and fried.  
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green plantains.  Because I love opposing flavors 

in my mouth, I opted for the sweet variety to pair 

with salty ham, queso blanco (a mild white cheese), 

and avocado.  The sandwich is wrapped tightly in 

basic white sandwich paper, and it’s recommended 

to keep it wrapped and peel back the paper as you 

work your way down the sandwich—it keeps the 

ingredients inside the sandwich and keeps the 

sauce from running down your shirt!

 Two years later, Tia Rosa is now at the top of 

my “cheat” list.  It’s reserved for special occasions 

when I just want a break from a low-carb lifestyle 

with a little culinary debauchery.  The truck has 

been going strong for more than 13 years; Tia Rosa 

herself runs the truck during the day from 6 am to 

1 pm, while her daughter, Alexandra Margarita, 

takes over the evening shift from 6:30 pm to 

midnight.

Directions from the hotel area:  Take the L.G. 

Smith Boulevard through town and past the 

airport, heading towards Savaneta.  Before 

Savaneta and just after the Pos Chikito 

roundabout, the Tia Rosa truck can be spotted 

right off the main road on the right-hand side.

http://www.urgentcare.aw
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Boardwalk Small Hotel Aruba’s brand-new 

guest amenity, the Aruba Treasure Box, is receiving 

raving reviews from hotel guests and growing in 

popularity by the day. 

 Each Aruba Treasure Box contains ten small 

cards with information and directions to must-visit 

places, hot spots, and hidden gems in Aruba, such as 

lesser known local eateries and beautiful viewpoints 

on the island. 

 This unique box is offered exclusively to 

Boardwalk hotel guests as an in-room amenity. 

N E W  A R R I V A L S

Boardwalk Hotel’s New Guest Amenity: 
The Aruba Treasure Box 

The Aruba Treasure Box is supported by Boardwalk’s 

online concierge services, which provide extensive 

island information, both pre-arrival as well as on 

island. 

 Even among Boardwalk’s guests who have been 

coming to the island for many years, the Aruba 

Treasure Box has become a favorite as it encourages 

them to discover the island in a new and unique way. 

 Based on the guest’s profile and personal interests, 

four varieties are available: the Family Treasure Box, 

full of family and kid-friendly activities, restaurants, 

and places; the Adventure Treasure Box, including 

thrill-driven activities and outdoor (extreme) sports; 

the Romance Treasure Box, for those looking for 

private hideouts and romantic spots and activities on 

the island; and the Lifestyle Treasure Box, including 

the scoop on Aruba’s culture, museums, art, specialty 

eateries offering local food, shopping, and nightlife hot 

spots.

 Since the amenity’s launch in the Spring of 2014, 

some hundred different Aruba Treasure Box cards 

have been created, this way offering surprising new 
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information and discoveries during each unique stay, even for repeat guests.

 The local adventure already starts on property as Boardwalk Small 

Hotel is situated on a historic coconut plantation, just steps from Palm 

Beach. Owned by fun twin sisters, the boutique-style property consists of 

14 spacious casitas, spread out in lush gardens offering plenty of privacy. 

Guests also have access to an intimate swimming pool and are offered 

unique extras like private hammocks, BBQs, complimentary beach chairs, 

coolers, and snorkel gear. More information on boardwalkaruba.com.



 78 • islandtemptations

N E W  A R R I V A L S

The last phase of development of the 

highly successful Gold Coast residential community 

includes stylish additional condo units, which have 

just been finalized. The units, 36 in total, with 

two- and three-bedroom options,  are located in 

the Mangroves V6 section, on the south side of the 

residential community. 

 The spacious one-story condos are tastefully 

appointed and equipped with the latest energy-

saving, state-of-the-art appliances.   The property 

offers more than 50 parking spaces at your doorstep. 

The pairing of beautiful landscaping with ample 

parking creates a highly functional yet truly enjoyable 

recreational living environment.

Boca Druif Condo

The two-bedroom Boca Druif Condos are available 

on both the ground and upper floor. Each upper-floor 

condo features two balconies and a private rooftop 

terrace overlooking the beautiful outdoors.   Enjoy 

the private rooftop terrace designed to comfortably 

entertain guests or just relax.  

Gold Coast introduces stylish condominium living
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Total Space: 115 square meters

Bedrooms: 2

Bathrooms: 2

Type: Condominium

Extra: Balconies and private rooftop terrace

Boca Grandi Condo

The three-bedroom Boca Grandi Condo, just as beautiful as its two-bedroom Boca 

Druif sister, is perfect for those seeking a more spacious footprint. 

The three-bedroom Boca Grandi Condos are available on both the ground and 

upper floor. Each ground-floor condo enjoys a spacious patio, while each upper-

floor condo features two balconies and a private rooftop terrace overlooking the 

beautiful outdoors.   Enjoy the private rooftop terrace designed to comfortably 

entertain guests or just relax.  

Total Space: 129 square meters

Bedrooms: 3

Bathrooms: 2

Type: Condominium

Extra: Balconies and private rooftop terrace

http://www.casinoalhambra.com/
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“Easify” 
your life with 
Rent a Chef

Chef Bas Kuurstra recently launched 
an exciting culinary endeavor.  The Rent a 
Chef service offers gourmet personalized food, 
cooked to your taste and prepared in your 
home on Aruba (timeshare and condominium 
guests take note—you have a kitchen!). As a 
personal chef, Bas prepares a delicious meal 
so you can spend less money and eat healthier 
than when dining out or buying take-out 
meals. No shopping, chopping, preparing, or 
even cleaning—the chef does it all!
 The Island Temptations crew experienced 
Rent a Chef firsthand after a long day of photo 
shoots.  The four-course meal started off 
with an appetizer of lightly seared tuna loin, 
pickled mango, avocado, potato fries, micro 
herbs, soy syrup, and spicy papaya mayo.  
Next, the crew enjoyed a salad of roasted 
portobello mushrooms with garlic and herbs, 
baby spinach, roasted bell peppers, pine nuts, 
goat cheese, red onions, and balsamic dressing.  
The main course was oven-roasted Angus beef 
tenderloin sliced thin over garlic mousseline, 
green asparagus, and truffle sauce, followed 
by dessert—roasted, marinated, and frothed 
pineapple served with surprising flavor 
combinations.
 Contact Chef Bas Kuurstra by phone (592-
8268), by email (basgoesaruba@hotmail.com), 
or on Facebook under Rent A Chef Aruba.

To make your meal extra special, 
Chef Bas works with wine sommelier 

Raymond Kock from Pepia Est to 
pair wines with the various courses 
throughout your dining experience.
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Halle Berry 
continues 

partnership with 
Michael Kors
in fight against 
world hunger

Michael Kors recently announced that 
Academy Award-winning actress Halle Berry 
has again committed to joining the Watch 
Hunger Stop campaign to help build a world 
with zero hunger. As an honorary partner of 
the United Nations World Food Programme 
(WFP), Berry will work with Kors to raise 
awareness as well as funds for WFP. 
 This fall, she will lend her time and her 
face to promote the latest addition to the 
100 Series—a limited-edition, rose gold-tone 
watch with a detailed map of the world etched 

on a striking gray-blue dial.  “I’m delighted to 
continue working with Michael Kors and the UN 
World Food Programme in this effort to achieve a 
world without hunger,” says Berry. “Since we first 
launched the 100 Series watch last spring, we’ve 
helped WFP deliver more than five million meals 
to children in need. I’m proud of what we’ve done 
together and eager to continue this effort to make 
a difference in the lives of people in need.” 
 For every 100 Series watch sold, Michael Kors 
will donate US $25 to WFP. (Please note that 
WFP does not endorse any products or services.)
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Loretti Design offers unique, 
handcrafted jewelry

Dutch local Deborah de Weerd has launched a 

beautiful jewelry line that was officially certified as “Made in Aruba  

Artesania.” The pieces of the Loretti Royal Collection, worn by 

Aruba’s favorite fashonista—Queen Maxima of the Netherlands—

feature sculpted Murano glass in an array of brilliant colors threaded 

on leather strands or fabric ropes, finished with silver hook clasps.

 Deborah’s collections can be viewed on Facebook under Loretti 

Design. The Loretti Studio in Aruba is located at Paradera Park 

Apartments (582-3289).

http://www.paraderapark-aruba.com/
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Omakase 
opens at 

Manchebo Beach 
Resort & Spa

“Omakase,” a Japanese 

phrase that means “I’ll leave it to you,” 

is often used at sushi restaurants to leave 

the selection to the chef. This style of 

ordering is the inspiration behind the 

new Omakase Sushi Bar, located inside 

the French Steak House Restaurant at the 

Manchebo Beach Resort & Spa.

When ordering omakase, expect 

Omakase’s chef to be innovative and 

surprising in the selection of dishes.  

The chef will present a series of plates, 

beginning with the lightest and 

proceeding to heavier, richer dishes.  

Ordering from the menu is available as 

well. 

Omakase, which features an illuminated 

bar with comfortable seating and a 

boutique feel and ambiance, is open from 

Tuesday through Saturday from 5:30 pm 

to 10:30 pm for dinner. The sushi bar 

has limited capacity and reservations are 

required. For more information, email 

omakase@manchebo.com or call +297-

582-3444.

http://www.aruba-active-vacations.com
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Hooters is now open and just 
a HOOT away!

N E W  A R R I V A L S

Delightfully tacky, yet unrefined...Hooters is back in Aruba serving the best of its 

nearly world-famous chicken wings, clams, shrimps, oysters, burgers, and more. 

 Late this summer, the opening at South Beach Centre in Palm Beach was marked with a 

festive event where the local community came to show support.  Jim Parish, the COO of Hooters 

of America, was on hand to oversee the opening of the newest Hooters, which features an updated, 

chic sports bar ambiance that stays true to the company’s unchanging concept of combining music, 

sports, great food, fun, and, of course, the famous Hooters girls. 

http://www.mpgaruba.com
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http://www.mountbattie.com
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Local premium beverage importer and 

distributor Pepia Est is continually adding 

to its repertoire, providing restaurant and bar 

owners the ingredients and tools to enhance 

their beverage menus.  

 Serious bartenders and master mixologists 

insist on bitters to enhance their creations, and 

now Pepia offers a collection of Fee Brothers 

Bitters to craft original, well-balanced cocktails.  

 Another notable addition to the Pepia 

line is moonshine...yes, authentic moonshine 

right here in Aruba!  Ole Smoky’s Original 

Moonshine is an unaged corn whiskey made by 

local farmers in East Tennessee using a century-

old recipe that yields a distinct character and 

bold flavor.  Check out a modern application 

of this moonshine at Hollywood Smokehouse, 

where beverage manager AJ Tromp has 

created the Apple Moon Pie, made with Ole 

Smoky’s Apple Pie Moonshine,  Ron Barcelo’s 

Gran Anejo Aged Rum, Fee Brother’s Aztec 

Chocolate Bitters, coffee, and vanilla gelato.

Botica Kibrahacha
Super Food Plaza, Noord
Tel: 583 4908

Botica San Lucas
Mainstreet, San Nicolas 
Tel: 584 5119

Botica Centro Medico
San Nicolas 
Tel: 584 5794

Botica Central
Santa Cruz 
Tel: 585 1965 

Botica Oduber
Mainstreet, Oranjestad 
Tel: 582 1780

Botica Trupiaal
Ponton
Tel: 583 8560 

FOCUSED ON YOUR HEALTH AND PERSONAL CARE

My Mediq, my health!
Better advice, better service, better convenience

Pepia Est 
imports products 
for an enhanced 
bar experience
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Recently, local Ricardo de Vries started a private tour 

company on the island.  His tours are geared toward those wishing for 

a more private, local experience while touring the island.  See Quality 

Tours Aruba is an Aruban company with tour guides who appreciate 

and love the unusual desert landscape of Aruba and the beauty of 

their island. All tour guides are friendly and professional, and are 

fluent in English, Spanish, and Dutch.  For more information go to 

seequalitytoursaruba.com or call (297) 594-0046.

N E W  A R R I V A L S

See Quality Tours Aruba 
offers a local persepctive

http://www.quepasaaruba.com/
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http://www.villabougainvilleaaruba.com/
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MEXICADO

Start your meal off with...

Main Attractions

Desserts

and much more...

Dining Information

Mexicado is an intimate, friendly dining experi-
ence environment featuring a selection of region-
al dishes showcasing Mexico’s most inspiring 
flavors. The truly authentic restaurant offers an 
array of elevated market food items, an extensive 
tequila selection and a list of handcrafted tequila 
cocktails. Outdoor lounge, tequila bar and res-
taurant seating available.

QuESO FuNDIDO CON CHOrIzO      
Melted cheese, crumbled chorizo, flour tortillas        

BOrrACHO SHrIMP SALAD      
Avocado filled with shrimp, chipotle cocktail sauce with tequila

EMPANADAS DE CARNE                                 
Corn pastries filled with marinated beef, black beans and salsa roja

CEVICHE
Colima Ceviche, Ceviche de Camarones al Tamarindo, Alcachofas y Zetas Ceviche

CASuELA A LA VErACruzANA
Red snapper fillet in banana leaves braised Veracruz style with tomato, 
capers, olives, bell peppers and herbs

MOLE DE OLLA
Traditional beef stew with seasonal vegetables and epazote
 
CHICKEN ENCHILADAS
Rolled tortillas with shredded chicken, queso blanco, red sauce, sour cream and charro beans

FAJITAS CHICKEN, CArNE Or VEGETABLE
Poblano Chili, cilantro, onion, peppers and pico de gallo

GrILLED MAHI-MAHI
Chipotle mayonnaise, avocado, cabbage on corn tortillas

PASTEL TrES LECHES
Sponge cake soaked with sweetened milk
CHurrOS
Mexican cruller with chocolate sauce

All prices are in U.S. dollars. A 15% service charge + 1.5% local tax will be added to your bill.
Prices and menu items are subject to change without notice

Dining Information

HOurS
Daily 6:30p.m. to 10:00pm, nightly except Tuesday

RESERVATIONS
Please call the Hyatt Regency +297-586-1234 Ext 37
www.hyattregencyaruba.com

HOurS
Dinner daily except Mondays, 6pm-10:30pm

RESERVATIONS
Please call the Hyatt Regency +297-586-1234 Ext 36
www.hyattregencyaruba.com

FOOTPrINTS BEACH GrILL

Start your meal off with...

Desserts

and much more...

First Steps
BEEF PINCHOS WITH CHIMICHurI

GrILLED PrAWNS
Roasted Cashew, Mango Cilantro Coulis

PEruVIAN CEVICHE
Served with Patacon

Second Step
MIxED GrEENS
Cucumber, Avocado, Hearts of Palm, Tomato, Balsamic Vinaigrette

AruBAN FISH CHOWDEr WITH CrISP ONIONS

CAESAr SALAD WITH BACON
Parmesan and Ciabata Croutons 

Entrees
BLACKENED MAHI MAHI
Garlic Cassava Oil, and Madame Jeanette Papaya

SEArED GrOuPEr 
Stir-Fry Rice Pasta, Vegetables with Tamari Sauce

GrILLED NEW YOrK STEAK
Caribbean Mashed Potato, Stir-Fry Okra and Peppercorn Sauce 

SEAFOOD PEPPER POT
Shrimps, Scallops, Green Mussels, Baby Clams with
Aruban Funchi

CArIBBEAN PASSION FruIT CrèME BrûLéE

COCONuT MOuSSE CAKE WITH VANILLA SAuCE

DECADENT CHOCOLATE CAKE WITH BErrY COMPOTE

All prices are in U.S. dollars. 15 % service charge plus 1.5% local tax will be added to each check.
Prices and menu items are subject to change without notice.

Celebrate another perfect day in paradise 
with an unforgettable dinner at Foot-
prints. This exclusive restaurant–only a 
limited number tables are available each 
evening–offers fine dining while you wig-
gle your toes in the soft white sand. Enjoy 
the sounds of the sea as the attentive staff 
serves a delicious 4-course dinner, featur-

ing their renowned grilled entrees with your choice of beef, fish, fresh seafood and more. 
Finish a delightful evening with a tempting dessert and your favorite cocktail or wine from 
the hotel’s extensive selection.

$72.00
Per Person

http://www.hyattregencyaruba.com
http://www.hyattregencyaruba.com


 islandtemptations • 93 

Dining Information
HOurS: Open for lunch daily, 11:30 – 5:30 p.m.
Open for Sunday breakfast, 7:00 – 11:30 a.m.
Open for dinner daily except Wednesday, 5:30 p.m. – 11:00 p.m.
Late night menu 11:00 p.m. – 12 midnight

RESERVATIONS
Please call the Hyatt Regency +297-586-1234 Ext 37
www.hyattregencyaruba.com

HOurS
Daily 6:30p.m. to 10:00pm

RESERVATIONS
Please call the Hyatt Regency +297-586-1234 Ext 37
www.hyattregencyaruba.com

PALMS rESTAurANT

Start your meal off with...

Main Attractions

and much more...

Feel the warmth at our premier beach front lo-
cation. Palms offers both the sights and tastes of 
the Caribbean. Drawing upon local cuisine and 
regional ingredients, the menu allows guests to 
linger long into the night over a variety of deli-
cious dishes. Indoor and outdoor seating, as well 
as adjacent lounge for before and after cocktails.

TRADITIONAL COBB SALAD                                                                              
Grilled chicken, smoked bacon, egg, avocado, blue cheese, tomatoes, 
tossed with lemon-Dijon dressing
 
MAPLE-LIME MARINATED SALMON SALAD                                      
Sustainable salmon, spinach, frisee, radish, green beans, egg, mustard dressing
 
BLACKENED FISH TACO                                                                                                 
Local grouper, guacamole, shredded cabbage, pico de gallo, Texas beans

MEYEr NATurAL ANGuS BurGEr                                                                              
Aged white cheddar, horseradish sauce, onion jam on a brioche bun
 
GrILLED WAHOO                                                                                       
Local catch grilled with Aruban Creole sauce, island rice
 
ROASTED SALMON                                                 
Sustainable salmon, with green vegetables and balsamic vinaigrette 
 
MuSHrOOM rISOTTO                                           
Aruban cultivated mushrooms and spinach, parmesan cheese
 
WHOLE WHEAT LINGuINE                                   
Shrimp, asparagus, fresh parsley, and roasted garlic oil  

All prices are in U.S. dollars. 15 % service charge plus 1.5% local tax will be added to each check.
Prices and menu items are subject to change without notice.
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ruINAS DEL MAr

Start your meal off with...

Main Attractions

Desserts
Desserts

and much more...

Dining Information

CLASSIC CAESAR SALAD
White Anchovy, Parmesan, Herb Focaccia Croutons

DuTCH ONION SOuP
Spek, Sweet Onions, Gouda Gratinée

CLASSIC SHrIMP COCKTAIL
American & European Cocktail Sauce, Fresh Citrus

HEArTH rOASTED BrEAST OF CHICKEN
Classic Mirepoix, Baby Criollo Potatoes, French Beans Almandine, Herb Chicken Jus

KANSAS rIB EYE STEAK
Creamed spinach & porcini mushroom, fresh cut fried potatoes, demi-glace

SAuTéED GrOuPEr FILLET IN BrOWN BuTTEr
Roasted Almonds, French Beans, Roasted Potato Hash, Brown Sugar Rum Jezebel

CIGAr BOx CEDAr SALMON FILLET
French Beans, Baby Criollo Potatoes, Roasted Tomato, Lemon Thyme Confit

6 Oz. GrILLED FILET & HALF SPLIT CArIBBEAN LOBSTEr TAIL
Gouda Whipped Potato, Peruvian Asparagus

BOurBON SAuCE FLOAT
A combination of red velvet cake and cheese cake topped with cream cheese frosting

GLuTEN FrEE CHOCOLATE CAKE
Enjoy a sweet finish to your meal with flourless chocolate heaven reaching deep into the 
gluten free goddess. Perfectly paired with vanilla ice-cream

APPLE CruMBLE
Fresh green apples sautéed with cinnamon, drizzled with crunchy sugar dough and  gar-
nished with Dutch stroop wafels

TIrAMISu
With Coffee Cream Kahlua Liqueur

LAVA CAKE
Dutch Chocolate Lava Cake vanilla Ice Cream and Ganache sauce

CHEESE CAKE DuO
Cheese Cake and Brownies with Berry Compote, Chantilly and fresh berries

All prices are in U.S Dollars. A 15% service charge will be added to your bill.
Prices and menu items are subject to change without notice

Ruins by the Sea, is Hyatt Regency Aruba’s signature 
restaurant offering contemporary cuisine in an open air 
environment. Guests are invited to enjoy menu items 
such as fresh seafood and steaks, hearth oven specialties, 
and a display of multiple food stations offering breakfast, 
Sunday Brunch, and special events. The design of Ruinas 
del Mal pays homage to several original Aruban archi-
tectural elements including caliche stone and the use of 
water in design

HOurS
Open for breakfast daily except Sundays, 7:00 – 12noon.
Open for dinner daily except Sunday, 6:00 p.m. - 10:30 p.m.
Open Sundays for Brunch, $43.95 p.p./ s.c. + tax, 9:00 a.m. – 2 p.m.

RESERVATIONS
Please call the Hyatt Regency +297-586-1234 Ext 36
www.hyattregencyaruba.com

Menu Temptations

http://www.hyattregencyaruba.com
http://www.hyattregencyaruba.com
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IKE’S BISTrO

Start your meal off with...

Main Attractions

Desserts

and much more...

Dining Information

Enjoy a modern twist on Mediterranean cuisine, 
Caribbean style, with Aruba’s most talented, young 
chef Ever De Pena, paying homage to the late resort 
founder, award winning hotelier Ike Cohen. With 
seating on the garden terrace or around the tropical 
pool, the restaurant overlooks the beach and the Ca-
ribbean ocean. Ike’s Bistro experience is enchanting 
and all menu items are extremely enticing. Unde-
cided guests may opt for the tasting menu of 4 or 
5 smaller portions of the chef’s seasonal specialties.

CAPRESE AND PESTO
Buffalo mozzarella, cherry tomato, sweet tomato basil relish and home-made pesto espuma

CrAB CAKE
Lump crab cake, fresh made aioli, mixed greens, kalamata olives, feta cheese and cherry 
tomatoes

GrEEN GAzPACHO
Cucumber & honeydew melon gazpacho, basil, organic sea salt, olive oil and herb croutons

SCALLOPS AND COCONuT FOAM
Pan-fried herb crusted scallops, avocado puree, red pepper cilantro salsa and coconut foam

SHrIMP A LA BrAVA
Slightly spicy shrimp, boiled potatoes, fresh basil, creamy spicy sauce, grilled pita bread 

SEA BASS
Pan seared sea bass with sautéed spinach, quinoa salad and yoghurt pomegranate salsa

LAMB
Crusted lamb chops, couscous, mint, green beans, corn and creamy pesto sauce

LAND & SEA
Grilled filet of beef & sautéed shrimp with garlic mashed potato, creamy spinach and lobster 
sauce 

OrANGE CATALANA
Vanilla custard flavored with orange zest topped with a thinly crisp caramel layer

PASSION FruIT PArFAIT AND BErrIES
Passion fruit parfait, wild berries, lime sauce and coconut ice cream

All prices are in U.S Dollars. A 15% service charge will be added to your check.

HOurS
Dinner: 5:30 p.m. to 10:30 p.m.

RESERVATIONS
Tel: +297 582-3444 ext. 203
Email: ikesbistro@manchebo.com 
www.manchebo.com

Menu Temptations
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TEXAS DE BRAZIL

Start your meal off with...

Main Attractions

Desserts

and much more...

Dining Information

SALAD BAR

The exceptional salad bar consists of the freshest salads, home-made dressings, 
buffalo mozzarella, zucchini, potato salad, crab salad, daily cold pasta, black 
beans with pork, baby corn, cucumbers, portabella mushrooms, sweet bell pep-
pers, green beans, broccoli, olives, hearts of palm, sushi, ceviche, salami, toma-
toes, smoked bacon, brown rice, imported cheeses, daily house soups and more.

MEATS

Filet mignon, filet mignon wrapped in bacon, top sirloin, leg of lamb, Brazilian 
sausage, Parmesan pork, chicken breast wrapped in bacon, Brazilian picanha, 
garlic picanha (our house specialty), flank steak, crispy chicken drum sticks, pork 
loin, pork ribs and beef ribs.

SIDE ITEMS

Garlic mashed potatoes, fried sweet bananas, Brazilian cheese bread and house 
specialty meat sauces.

Selection of desserts ranging from delicious cakes to papaya cream, our house 
specialty!

All prices are in U.S. dollars. 15% service charge plus 1.5 % local tax will be added to each check.
Prices and menu items are subject to change without notice.

HOurS
Dinner from 6:00 p.m. to 11:00 p.m. nightly Monday to Saturday
Sunday 5:00 p.m. to 11:00 p.m.

RESERVATIONS
Juan E. Irausquin Blvd. 382. Palm Beach
Telephone: +297-586-4686
www.texasdebrazil.com

Texas de Brazil is an authentic Brazilian-American style steakhouse, the ultimate in con-
tinuous dining concepts. Diners are tempted by an extravagant 40-item seasonal salad area 

of roasted vegetables, imported cheeses and home-
made soups. Hailed for its “flawless meats” by the 
Dallas Morning News, carvers will then swarm your 
table with choice cuts of sizzling beef, pork, lamb, 
sausage and chicken; all flamegrilled to perfection 
and served tableside on large sword-like skewers. 
Signature Brazilian cocktails, rare wines, exquisite 
desserts, and hand-rolled Cuban cigars make for the 
most incredible dining experience that is uniquely 
Texas de Brazil.

http://www.manchebo.com
http://www.manchebo.com
www.texasdebrazil.com
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PurEOCEAN THE HOLLYWOOD SMOKEHOuSE

and much more... and much more...

Dining Information Dining Information

COCONuT CurrY MuSSELS  
Steamed with fresh cilantro, light curry coconut milk.................................................. 
 
ICED SHrIMP COCKTAIL 
Lime cocktail sauce......................................................................................................

THE WEDGE 
Wedge of iceberg, crisp bacon, diced tomatoes, 
blue cheese crumbles, creamy blue cheese dressing.......................................................  

PuLLED POrK (6 Oz. AND 8Oz.)................................................................................

BEEF BrISKET (6 Oz. AND 8 Oz)................................................................................

½ POuND SMOKED TENDErLOIN BurGEr............................................................

½ POuND SMOKED BONELESS BrEAST....................................................................

SEARED SCALLOPS  
Served over a cherry tomato, asparagus risotto..............................................................
 
CrISPY COCONuT CurrY GrOuPEr 
Crispy fried grouper over a bed of jasmine rice, plantain, 
stir fried vegetables, finished with a mild coconut curry sauce......................................

CARIBBEAN LOBSTER
Broiled served with a sweet potato mash, market vegetables,
drawn butter and lemon..............................................................................................................  

STEAK FrITES         
Grilled skirt steak, plantain and chimichurrie sauce.....................................................

FILET MIGNON           
USDA beef tenderloin, pan seared, blue cheese BBQ sauce...........................................

OSSO BuCO
Bone-In Veal shank, vegetable stew, served over a squash risotto..................................

PuLLED POrK (8 Oz).....................................................................................................

BEEF BrISKET (8 Oz).....................................................................................................

SMOKED GrOuPEr.......................................................................................................

½ POuND CHICKEN BrEAST......................................................................................

FuLL SLAB BABY BACK rIBS......................................................................................

½ SLAB BABY BACK rIBS............................................................................................

KOrEAN POrK W/ ASIAN SLAW................................................................................

SMOKED GrOuPEr W/ BLACK BEANS, SAuTéED ONIONS, 

CILANTrO GArLIC SAuCE...........................................................................................

BrISKET W/ BLACK BEANS, SAuTéED ONIONS, 

CuMIN rANCH SAuCE..................................................................................................

PuLLED POrK.................................................................................................................

SMOKED GrOuPEr........................................................................................................

CHICKEN BrEAST...........................................................................................................

Prices and menu items are subject to change without notice. Prices and menu items are subject to change without notice.

HOurS
Breakfast: 7:00 a.m. - 11:00 a.m. daily
Dinner: from 6 p.m. - 10 p.m.
Happy: Hour 5 p.m. - 6 p.m.

RESERVATIONS
Divi Aruba Phoenix Beach Resort, Juan E Irausquin 75, Palm Beach
Tel.: +297 586-6066 ext 7029, after 5 p.m. extension 7041 or 6166
Email: phxfnb@diviresort.com

HOurS
Weekdays, 5pm to 10pm, Saturday & Sunday noon to 10pm 
(closed Tuesdays)

RESERVATIONS
Alhambra Shops & Casino, Eagle Beach
tel.: (297) 280-9989

Start your meal off with… Sandwiches

Main Attractions

Platters (served with 2 sides)

Taco Wraps (award winning!)

Lettuce Wraps 
Served w/ Korean BBQ Sauce, Asian Slaw & Butter LettuceDessert

CrèME BruLE
Kaffir lime-scented Catalonian crème brulee..........................................................

MINI DESSERT TRIO
Our delicious desserts- miniaturized! Crème brulee, warm chocolate bread
pudding, and mango cheese cake.................................................................................

$15.00

$9/$11

$14

$11

$13

$13

$13

$13

$15

$14

$24

$15

$16

$17

$10/$12

$12

$11$9.50

$7.00

$23.00

$22.00

Market Price

$28.50

$38.00

$32.00

$9.50

$11.00

Pureocean is located right on the beach at the Aruba 
Phoenix Beach Resort. Unwind in lazy, comfortable 
chairs on our white sandy beach as you watch the sun 
set. Inside, the décor is rustic and open-aired. Enjoy 
the spectacular ocean view from your table, or dine 
directly on the beach, savoring our chef’s fusion-style 
cooking, featuring fresh seafood, lobster and great 
steaks, all at reasonable prices.

The Hollywood Smokehouse is Aruba’s only authentic 
smokehouse.  Family owned and operated, this upscale 
barbecue joint combines southern cuisine with warm, 
island hospitality.  Meats are smoked low and slow 
over hickory and applewood, and served with home-
made sauces and side dishes from family recipes. The 
signature blackberry bourbon lemonade is one of many 
original crafted cocktails to enjoy with the award-win-
ning barbecue.
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http://www.visitaruba.com/
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http://www.o-eaglebeacharuba.com
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http://www.diamondsinternational.com

